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Roti isi pisang merupakan salah satu produk olahanan bakery dengan 
penambahan bahan pelezat seperti pisang dan coklat.  Bahan pembuatan roti isi 
pisang meliputi tepung terigu, gula, ragi, margarin, air, garam, pisang dan coklat. 
Roti isi pisang dibuat dengan mencampurkan tepung terigu, gula, ragi, margarin, 
garam dan air melalui tahap pencampuran, pengisian, fermentasi, pemanggangan, 
pendinginan dan pengemasan. Agar produk olahan pangan tersebut menghasilkan 
produk yang bermutu, aman serta layak konsumsi perlu memperhatikan kajian 
Konsep Cara Produksi Pangan yang Baik (CPPB). Oleh karena itu diperlukannya 
analisis dari penerapan konsep CPPB pada industri pengolahan pangan, seperti 
pada industri rumah tangga “UD Karomah”, dari data yang diperoleh konsep 
CPPB belum diterapkan secara baik dan benar. Data tersebut didapat melalui 
wawancara, observasi, dan studi pustaka. Pengujian karakteristik mutu produk 
akhir dilakukan dengan menganalisis keadaan roti isi pisang meliputi pengujian 
kenampakan, kadar abu, kadar air, kadar lemak, angka lempeng total dan cemaran 
kapang. Hasil analisis keadaan roti isi pisang meliputi aroma khas roti, rasa manis 
dan kenampakan normal. Hasil analisis pengujian kadar air 41,1075%, kadar abu 
2,4741%, kadar lemak 14,4004%, angka lempeng total 2,6x107 koloni/g dan 
kapang 2,4x106 koloni/g. 
 
Kata kunci: konsep CPPB, pengendalian mutu, roti isi pisang 
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ABSTRACT 
Banana Bread is one of the bakery products made with banana and 
chocolate. The ingredients include wheat flour, sugar, yeast, margarine, water, 
salt, banana, and chocolate. The bread is made by mixing the wheat flour, sugar, 
yeast, margarine, salt and water through some steps such as mixing, filing, 
fermention, baking, cooling and packaging. In order for the food to have a good 
quality dan safe and feasible consumption needs to pay attention to the study of 
the Concept of Good Manufacturing Practices (GMP). Therefore, the analysis of 
the application of the concept of GMP to the food processing industry, such as in 
home industry "UD Karomah", from the data obtained by the concept of GMP has 
not been applied properly and correctly. The data was obtained from interview, 
observation, and literature review. Testing characteristics of final product quality 
was done by analyzing the condition of the bread. The test includes appearance 
testing, water content, fat content, total plate count and mold contamination. 
Testing the quality characteristics of the final product is done by analyzing the 
state of banana crescent rolls covering the test of appearance, ash content, 
moisture content, fat content, total plate number and mold contamination. The 
results of the analysis of the banana crescent rolls state include the distinctive 
aroma of bread, sweetness and normal appearance. Result of analysis of water 
content test 41.1075%, ash content 2.4741%, fat content 14.4004%, total plate 
count 2.6x107 colony/g and mold 2,4x106 colony/g 
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